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number of points that may be given 
such factors are: 

Points 

(i) Color ........................................................................ 30 
(ii) Absence of defects ................................................. 40 
(iii) Character ............................................................... 30 

Total score ............................................................ 100 

(b) Definition of flavor—(1) Good fla-
vor. (i) ‘‘Good flavor’’ in ripe type 
means a distinctive flavor char-
acteristic of ripe type olives (including 
that of properly spiced olives) which 
have been properly prepared and proc-
essed and which are free from objec-
tionable flavors of any kind. 

(ii) ‘‘Good Flavor’’ in green-ripe type 
means a distinctive mellow flavor 
characteristic of green-ripe type olives 
which have been properly prepared and 
processed and which are free from ob-
jectionable flavors of any kind. 

(2) Reasonably good flavor. ‘‘Reason-
ably good flavor’’ in either ripe type or 
green-ripe type (including that of prop-
erly spiced olives) means that the fla-
vor may be slightly lacking in dis-
tinctly characteristic flavor for the re-
spective type but the olives are free 
from objectionable flavors of any kind. 

§ 52.3759 Determining the rating for 
the factors which are scored. 

The essential variations within each 
factor which is scored are so described 
that the value may be determined for 
each factor and expressed numerically. 
The numerical range within each fac-
tor which is scored is inclusive (for ex-
ample ‘‘27 to 30 points’’ means 27, 28, 29, 
and 30 points). 

§ 52.3760 Color. 

(a) General. The evaluation of color 
shall be determined within five min-
utes after the olives are removed from 
the container and is based upon the 
uniformity of the exterior color or gen-
eral appearance as to color of the ol-
ives within the container. The evalua-
tion of color in ‘‘halved’’ style is based 
on the uncut surfaces. 

(b) Color measurement of ripe type. The 
color of ripe type is determined by 
comparison with a spinning disc of 
variations in percentages of the fol-
lowing Munsell color discs: Red (5R 4/ 

14), Yellow (2.5Y 8/12), and Black (N/1 
Glossy). 

(c) Composite color standards. Com-
posite USDA Color Standards for 
Canned Ripe Olives are available and 
are comparable to the colors produced 
by the spinning discs. 

(d) Color appearance of green-ripe type. 
Normal color for green-ripe type olives 
is yellow-green, green-yellow, or other 
greenish casts, any of which may have 
a mottled appearance that is typical of 
green-ripe type olives. Off-color means 
dark brown, dark purple or black ol-
ives. 

(e) The USDA spinning color discs 
and the USDA composite color stand-
ards cited in paragraphs (b) and (c) of 
this section are available from the 
USDA licensed supplier: 
Munsell Color Company, Inc., 2441 North Cal-

vert Street, Baltimore, Md. 21218. 
(f) Grade A. Canned ripe olives that 

have a good color may be given a score 
of 27 to 30 points. ‘‘Good color’’ has the 
following meanings with respect to the 
applicable type and style: 

(1) Ripe type—(i) Whole; pitted; halved. 
The olives or units have a practically 
uniform black or dark brown color. Not 
less than 90 percent, by count, of the 
olives or units have a color equal to or 
darker than the appropriate USDA 
Composite Color Standard or that pro-
duced by spinning the Munsell discs 
specified in paragraph (b) of this sec-
tion in the following combination: 31⁄2 
percent Red, 31⁄2 percent Yellow, and 93 
percent Black. 

(ii) Segmented; sliced, chopped. The 
general color impression of the olive as 
a mass is normal and typical of these 
styles prepared from olives with good 
color. 

(2) Green-ripe type. The general color 
appearance of the olives shall be nor-
mal. Not less than 90 percent, by count, 
shall be practically uniform in such 
normal color for the type, and no off- 
color olives may be present. 

(g) Grade B. If the canned ripe olives 
have a reasonably good color, a score of 
24 to 26 points may be given. ‘‘Reason-
ably good color’’ has the following 
meanings with respect to the applica-
ble type and style: 

(1) Ripe type—(i) Whole; pitted; halved. 
The olives or units have a reasonably 
uniform black, dark brown or reddish- 
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brown color. Not less than 80 percent, 
by count, of the olives or units have a 
color equal to or darker than the ap-
propriate USDA Composite Color 
Standard or that produced by spinning 
the Munsell color discs specified in 
paragraph (b) of this section in the fol-
lowing combination: 6 percent Red, 6 
percent Yellow, and 88 percent Black. 

(ii) Segmented; sliced; chopped. The 
general color impression of the olives 
as a mass is normal and typical of 
these styles prepared from olives with 
reasonably good color. 

(2) Green-ripe type. The general color 
appearance of the olives shall be nor-
mal. Not less than 80 percent, by count, 
shall be reasonably uniform in such 
normal color for the type, and no off- 
color olives may be present. 

(h) Grade C. If the ripe olives have a 
fairly good color, a score of 21 to 23 
points may be given. Canned ripe olives 
that fall into this classification shall 
not be graded above U.S. Grade C re-
gardless of the total score for the prod-
uct (this is a limiting rule). ‘‘Fairly 
good color’’ has the following meanings 
with respect to the applicable type and 
style: 

(1) Ripe type—(i) Whole; pitted; halved. 
The olives or units have a fairly uni-
form black, dark brown or reddish- 
brown color. Not less than 60 percent, 
by count, of the olives or units have a 
color equal to or darker than the ap-
propriate USDA Composite Color 
Standard or that produced by spinning 
the Munsell color discs specified in 
paragraph (b) of this section in the fol-
lowing combination: 6 percent Red, 6 
percent Yellow, and 88 percent Black. 

(ii) Segmented; sliced; chopped. The 
general color impression of the olives 
as a mass is normal and typical of 
these styles prepared from olives of 
fairly good color. 

(iii) Broken pitted. The general color 
impression of the olives as a mass is 
normal and may be variable, but is typ-
ical of this style prepared from olives 
of good, reasonably good, or fairly good 
color. 

(2) Green-ripe type. The general color 
impression of the olives shall be nor-
mal but may vary markedly for the 
type. No more than 10 percent, by 
count, of off-color olives may be 
present. 

(i) Substandard (SStd.). Canned ripe 
olives that are abnormal in color for 
any reason or that fail to meet the re-
quirements of paragraph (h) of this sec-
tion may be given a score of 0 to 20 
points and shall not be graded above 
Substandard, regardless of the total 
score for the product (this is a limiting 
rule). 

§ 52.3761 Defects. 

(a) General. The factor of absence of 
defects refers to the degree of freedom 
from harmless extraneous vegetable 
material, stems, and portions thereof, 
blemishes, wrinkles, mutilated olives, 
and from any other defects which af-
fect the appearance or edibility of the 
product. 

(b) Definition of defects—(1) Blemishes 
mean dark-colored surface marks in ei-
ther ripe type or green-ripe olives 
which may or may not penetrate into 
the flesh. Olives or pieces of olives af-
fected by blemishes are classified as 
follows: 

(i) Minor blemishes mean surface dis-
colorations on olives or pieces of olives 
which individually or collectively ma-
terially affect the appearance of the 
unit. 

(ii) Major blemishes mean surface dis-
colorations or black flesh (oxidized) on 
olives or pieces of olives which may or 
may not be associated with a soft tex-
ture below the skin and which individ-
ually or collectively seriously affect 
the appearance or edibility of the unit. 

(iii) Severe blemishes mean dark 
brown, dark purple, or black surface 
areas on olives or pieces of olives of the 
green-ripe type; or any other blem-
ishes, whether or not specifically de-
fined, which severely affect the appear-
ance or edibility of the unit. 

(2) Blowout refers to a soft pitted 
olive in which the pit has been pushed 
out instead of cut out leaving an irreg-
ular ring of flesh that materially af-
fects its appearance. 

(3) Broken piece in halved, segmented, 
and sliced style olives means any piece 
of olive flesh that appears to be less 
than three-fourths of a full unit. Also 
included are poorly cut units and end 
slices less than one-half the average 
size slice. 
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